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info@crumbleandwhisk

Desserts
(Minimum order of $200 - Delivery fee $75  - Orders must be 
paid in full 48 hours prior to delivery or pickup - Invoice 
includes 20% service charge)
NO MIXING AND MATCHING ON ANY ORDERS

Mini Cheesecakes (NY/Strawberry Fields/Lemon/Chocolate 
Marble) - 2 inch square
12 each of one flavor |$54 

Vegan Delight (V/GF) 
12 each | $60

Mini Tarts (Lemon/Seasonal Fruit)
12 each of one flavor | $54  

House Made Cookies (Chocolate Chip/Churro/Lemon Poppy 
Seed Crinkle)
12 each of one flavor | $28

Specialty House Made Cookies (Thumbprints, Pinwheels, 
Stu�ed Cookies, Whoopie Pies, Rugalach)
12 each of one flavor | $44

Mini Classic Panna Cotta with fruit compote
12 each | $72

Ultimate chocolate brownies (regular, GF or peanut butter))
12 each of one flavor | $66

Seasonal Jam Bars  
12 each | $36

Mini Fruit Galette 
12 each | $84

Whole Cake & Tarts (Flourless Chocolate Cake, Bourbon Rum 
Raisin Seasonal Upside down, Olive Oil Cake, Lemon Curd 
Tart, Mixed Berry Tart, Linzer Tart, Seasonal Fruit Tart) 
Per Cake | $78

Specialty Box Menu
Ultimate Savory Cheesecake Spread Box 
Happy Hour
A delectable assortment of Acme artisan bread, crackers, 
crudites, roasted pickled vegetables, fruits and our three 
signature cheese spreads: Chevre with Cream Cheese and 
Herbs; Mascarpone, Mixed Wild Mushrooms, and Shallots; 
Applewood Smoked Bacon, Scallions, and Cream Cheese

Serves 25 | $155
Serves 50 | $275 
Add our house roasted turkey or ham 1/2 lb | $38

Deluxe Dessert Box
A variety of Chef’s choice seasonal cookies, cakes, and bars to 
please any sweet tooth. Gluten-free options are available. 
Does not include cheesecakes.

2 dozen | $70
4 dozen | $120

Classic Cookie Jar Box
Everyone’s favorite freshly baked cookies include chocolate 
chip, so� sugar cookie, chocolate crinkles, chewy oatmeal, 
churro and peanut butter.

2 dozen | $55
4 dozen |$ 104
(Over 4 dozen - $2.50 per cookie) 

Specialty Cookie Jar Box
(Some cookies Contain nuts)

Looking for special desserts? We o�er unique flavors including 
Thumbprints, Pinwheels, Stu�ed Cookies, and cowboy 
shortbread cookies. 

2 dozen | $88
4 dozen | $170
(Over 4 dozen - $3 per cookie) 

Pickup Locations

Contact Information 

MACARTHUR BOULEVARD
Main Bakery

4104 MacArthur Blvd Oakland, CA. 94619

Catering Menu

Experience a symphony of flavors in every bite. 
Our sandwiches, quiches, salads, cheesecakes, and 

desserts are lovingly handcra�ed to perfection.

B r e a k f a s t  &  L u n c h



Breakfast Catering Menu
Minimum order of $500 - Delivery fee $75 – Orders must be paid 
in full 48 hours prior to delivery or pickup – Submit all your orders 
to orders@crumbleandwhisk.com

Breakfast Bowl Salad (GF)
A blend of little mix green and baby kale greens, w/red bliss 
potatoes, buttery avocado, crispy bacon, and hard-boiled eggs 
with maple citrus vinaigrette

Half Size - Serves 12 | $49
Full Size - Serves 30 | $89

Seasonal Fresh Fruit Platters (V/GF)
A masterpiece of fruit platters artfully created with sweet/fresh 
California grown melons, grapes, and berries full of minerals and 
antioxidants sourced from our local farmers markets.

Half Size - Serves 10 | $48
Full Size - Serves 20 | $85

Morning Pastries Box 
A pastry box will set the tone for a  beautiful morning. Composed 
of flu�y mu�ins, and sweet and savory scones, co�ee cake 
and Teacake.

Half Size - Serves 20 | $80
Full Size - Serves 30 | $120
Add on: Gluten-free Co�ee Cake $5 each

Cinnamon Rolls Box 
Who can resist pillow-y so�, delicious cinnamon rolls? Our sweet 
rolls will have you dreaming of more and more of the delicate, 
pillow-y pastry.

Layers of freshly grated cinnamon, sugar, and european butter in 
a so� dough baked to a golden brown roll topped with cream 
cheese icing

Half Size - Serves 12 | $55
Full Size - Serves 24 | $100
Add - On: One Pint Icing | $15

Pain Perdu 
Thick sliced French bread baked in a silky-rich orange and vanilla 
infused custard, finished with toasted slivered almonds and fresh 
seasonal berries 

Half Size - Serves 12 | $47 
Full Size - Serves 25 | $88

Option: With Seasonal Berry Compote, Whipped Cream 

Serves 12 | $65
Serves 25 | $125

Leek and Chèvre Frittata (V/GF)
Fresh eggs with sweet caramelized leeks, Laura Chenel artisan goat 
cheese, fresh herbs  

Half Size - Serves  8 | $48
Full Size - Serves 16 | $80 

Lorraine Frittata (GF)
Fresh eggs, applewood smoked bacon, sautéed scallions, Nicasio 
Gouda cheese baked to perfection

Half Size -Serves 8 | $50
Full Size - Serves 16 | $85   

Tofu Scramble (V/GF)   
A blend of so� and firm tofu to create a creamy scramble with 
onions, scallions, garlic, red and yellow bell peppers, and 
fresh herbs 

Half Size - Serves 12 | $56
Full Size - Serves 25 | $92

Roasted Red Potatoes w/ Garlic & Herbs (V/GF)
Crispy and so� red bliss potatoes roasted with olive oil, vidalia 
onions, garlic, fresh herbs, finished with mineral sea salt 

Half Size - Serves 12 | $52 
(Add on - Homemade Kutchup & Hot Sauce $5)

Full Size - Serves 25| $98

Roasted Sweet Potato Hash (V/GF)
Oven roasted southern sweet potatoes seasoned with olive oil, 
garlic, red onions, scallions, red bell peppers, smoked paprika, 
and herbs 

Half Size - Serves 12 | $48
Full Size - Serves 25 | $92

Sides (GF)
Apple Wood Smoked Bacon or House Made Turkey Patties 

Half Size of each item - Serves 30 Pieces | $70 
Full Size of each item - Serves 60 Pieces | $145

Beverages 
(96 oz. containers serves approximately 12 people)

Co�ee + milk or almond milk | $55
Cold Brew Chai +  oat milk | $55
Additional Milk or Almond Milk (½ pint) | $5
Organic Jamaican Carrot Juice |$42  
Blackberry & Thyme Lemonade | $42
Fresh Organic Orange Juice | $42
Fresh Organic Grapefruit Juice | $42
Brewed Iced Tea | $42
Mountain Spring Water | $3 per bottle

Miscellaneous
Disposable Cutlery, Plates, Cups and Napkins, Sugar 
(cane and stevia)

Per person | $3.50

Lunch Catering Menu
Minimum order of $500 - Delivery fee $75  - Orders must be 
paid in full 48 hours prior to delivery or pickup

Sandwiches 
Jambon-Beurre: Ham and cornichons sandwich with 
European salted butter on sweet rolls.

Turkey, Swiss and greens on sweet rolls 

Turkey, pear, brie cheese on sweet rolls 

Classic Tuna local tuna with mayo, shallots, capers and herbs 
and on  sweet rolls 

Caprese  sandwich on sweet roll (V) 

Garden Goddess Sandwich on sweet roll 

Savory galettes: mushroom with goat cheese and fresh 
herbs OR potato with bechamel and fresh herbs (no mixing 
and matching)

10 servings of each item (no mixing) | $99    
20 servings of each item (no mixing) | $190

Salads (Seasonal)
Tri-color beet salad with goat cheese, with shaved fennel, 
micro greens and pistachios (V/GF)

Citrus Caesar salad Add: Grilled Chicken

Three bean farro salad (V/GF)

10  servings of each item (no mixing) Half –Pan | $90
20  servings of each item (no mixing) Full - Pan | $160
Add grilled chicken, tuna or hard boiled egg | $3 per serving

Beverages 
(96 oz. containers serves approximately 12 people)
Organic Jamaican Carrot Juice | $42  
Blackberry & Thyme Lemonade | $42
Fresh Organic Grapefruit Juice | $42
Brewed Iced Tea | $42
Mountain Spring Water | $3 per bottle

Miscellaneous
Disposable Cutlery, Plates, Cups and Napkins Per person | $3.00

V = Vegan • GF = Gluten Free • DF = Dairy Free

Boxed Lunches
Indulge in one or our boxed lunches, featuring your choice 
of a sandwich from the above sandwich list, accompanied 
by a fresh house salad and a delightful house-made dessert. 

Each Indivdual Lunch Box | $18.99


